
THE STAFF OF LIFE WITH TRIMMINGS
The Household Sun Need Not Rise

ana Set with the Setting and Ris¬

ing of Rread as Long as

There is Bailing Powder
in the Can.

BREADS made wftfl vci»t In tve ordinary
WS9 every good housekeeper is familiar

almost -

-ehold finds that it is tust "out ol bread."

et the maid hi . eat - I ¦r*

.. for it to ' I

err. rmerg« es thi lesti
re l .zested and a fe

boni | c

VVhl I used, it should al-

wayi be sifted wii i in its dry itate

and baki-.g powder an sour milk must never

onnectioi
soda alone ca".- loi mill and the be-' r«

¦

into the milk and the stirring continued until
it foams up in the cup. The use of

i a moist, ci ly bread and baking pow
" | bias 'mer product.
If bout D ed, it must be well clab-

. ered. ro merely turning s, ur. and rarelv
«.^ould much shortening be used «rith vri la

'our milk In mal » 'cad with baking
er, a hottei ¦when

.sed and it . est 1

tect thl m ol the bread
..erted pieplate on the '¦

' baking. /. ell risen and
l nning to brr i n tly, it should be care

'i to the finish the

erha| - tve - .
..

reast is quick graham bread. F.ither

ped nuts, da'es rr raisms may be a
. a combination of 'wo of tbr ingredient

h event it is delicious, thinly sliced and
.. - - v :th »be afternoon cup of

.erf cr chocolate.

When You Serve Radishes

. pleasing i.ihii *< ^-^,,,- , thl» n

holder n't rodlshe*, nhonrt at M o:'s. /,,

o/.iss ílir tmpporteé hy the handle h nu

suit, i ht one helon fj tot trochee Ice.

GRAHAM QUICK BREAD

Sift into a mixing bcwl ne urfu'. of wheat
' and three heaping te.ispoonfuls of bak

ing powdet Add one teaspornful ol salt ' «O
'.am flour, or.c t bleapoonful ot

on< sell I eaten egg. mixed with
ent cold milk to form a stiff cake hat

.?.'.. flour and liquid
is hard to give, as the thickening properties
of Ro Beat the batter hard until it is

full of air bubbles, tjrn into ,i well grease-!
read pan aid stand it in a warn; pía. e

.hirty minutes Pake in a moderately hot
ven for thirty-five minutes. This quantity

e< one medium-sized loaf. If fruit and
.ire added, th« oven should not he quite

9 hot and 'he bread should hake a little

longer
OATMEAL BREAD.

Boil haH .i pin» of ratmeal in one and a half
Its water for one hour. 'Cooked

oatmeal mav be also utilized, but be careful
that t Is free from lumps.' When Looked.
add three quarter« of a pint of milk, mix «veil

set wide until cold. Then place in a bowl
( t hard and add one and a half pints of four

has been sifted with one teaspoonful ol
and three teaspoonfuls of baking powder

: » the batter, which should be rather thick.
until very r.morth and balte in a greased pan

forty-five minuter.

NORWEGIAN BREAD POP DYSPI'.r
TICS)

The ingredients required are one pint of

rley meal, half a pint of graham flour, half
nt of wheat flour, one teaspoonful of salt.

two heaping teaspoonfuls of baking powder,
and one pint of ccld milk. Sift together all

I dry ingred ents, find add the milk gradually
them, with two tablespoorfuls of melted

ttei Heat hard as the batter thins to the

Sistency and bake in a well greased
pan for forty minutes

RYE BREAD.

Sift together one pint of rye flour, half a pint
ol wheat flour, hslf a nint of Indian cormeal.
'wo teaspoonfuls of baking powder, one tea

ful of sugar, one teaspoonful of salt, and
rub in with the finger tips one tablespoonful
of mixed lard and butter. Then mix to a

smooth batter with the addition of three-quar¬
ters of a pirt of sweet milk. If caraway seeds
ire liked, half a cupful may be added just be¬
fore the bread is turned into the pans. Bake

moderate oven for forty-five minutes-

BROWN BREAD WITH BAKING SODA

The first formula given for quick graham
read may be made with the -ame proportions.

Save that ore teaspoonful of baking soda is

used with three-quarters cf a cupful of well
soured ran place of the sweet milk and

wder; chopped nuts and raisins may
be added to this formula.

BOSTON BROWN BREAD.

T ins is an almost necessary accompaniment
-, dish ol ba ted beans and the home-

articlc is so superior to that even from
that 11 is well worthy a trial

( hone kitchen, Mix together two cup
o B COrnmeal, one cupful of rye

meal, one cupful ol wheat flour, half a tea

til ot s.tlt, ne cupful of molasses and

"\ plate for everything . . . ." Here /s n holder. sold for 10 tents at

M .!n;tmal\cr's. that will dispose nicely ol numerous kitthen utensils.

one cupful and a half of sour milk, in which has

been dissolved one heaping teaspoonful of bak

ing soda. Mix well, pour into a greased mould

and steam for four hours. Dry off. after its
removal from the steamer, by placing in a

moderate oven for fifteen minutes.

PICKLES AMD RELISHES

vMM i. < I ( l MBEI Pit KLaV (SOUR).
l'wu i|iimr> ni small eucumbers, one-fourth .;

of salt, eold water to eover, I moons mu-

.atil saedftwo tablespooni nasturtium sf>».<], m,-

. .itt!*-«i}.n i hole clot 'i m .i rinegai
seded.

\\ sah the cucv

«yen layer with
»

fl lut jars. S,-;,!,
01 ,'i I,, il,,ii.I,. inliel

m the jar-, ailing then t'< oversew.

t HII.I BAUCE
ripi tonateefl, one dozen peppers,

,, .1. bran n sugar, sighi
eigi ipeoBB of i

pice, twi quarts vin
salt

Removí i from i ,

Put al ¦

and lei
I lufficii

i id«
and eo\ ered ealiug a»x, ...,

la canning.

Give Us This Day Our Daily Bread
and Also Jam to Go On It-
Sweet Are the Uses of the
Unfermented Grape in

jelly and Preserve
Í- N ALL »oo few homes is the grape

garded ai s rca' article ol food, it

usually classed as a luxury to be ia1

aw The grape contains many elements

nutrition, which makes it a valuable fo

cither eaten raw or I oo'.ed in various wa;

1 he following recipes may contain some si:

gestiona for the housewife:
GRAPE PRESERVES.

Wash, stem and remove seeds from grapi

leaving the grapes as nearly whole as possib
To every pound of grapes allow one pound
sugar. Pla^je in alternate layer« in an earth'

i'li and allow to stand for about four houi

Heat slowly and then allow it to boil un

the syrup il thick. Place in jars and se

while hot.

GRAPE TARTLETS.
Fill patty pans with a puff paste Add

layer of green grapes and one tablespoon I

sugar. Pill pans with alternate layers i

grapes ard sugar, dust top with flour, covi

with upper crust. Bake In moderate oven f(
fifteen minutes. Serve either hot or cold wit
cream and sugar.

GRAPE COBBLER
Wash and stem ripe grapes. Fine a pi«

plate with rich paste. Add a layer of grapes
«over with sugai. Cover with a top crust in

bake in a moderate oven for fifteen minute!

Serve with the following sauce: Melt togethe
one cup of butter, two cups of sugar and en

tablespoon of water. Flavor with the juic
"f one lemon. Pour over cobbler while ho

and serve either hot or cold.
GRAPE MERINGUE.

Beat the yolks of three e<?gs until very lighl
Mix smoothly with one cup of milk and tw

cups of flour. Add one-hal/ cup of butte:
Wash one pint of grapes and roll in flour
Add to the pudding batter and bake in a mod
erate oven for thirty minutes. Make a me

ringue of the whites of the eggs; spread ove

top and brown.
GRAPE MOUSSE.

Beat together three cups of cream, threi

tablespoons of sugar, two teaspoons of v-inilh
extract and one and one-half cups of grap*

juice. Place tal airtight mould. Pack in id-
am! aalt and stand for two hours.

GRAPE CATSUP.
To two cups Of grape skins add one cup o

vinegar. Boil fifteen minutes and strain. Adc
one cup of brown sugar, one-half teaspoon
each of allspice and cinnamon and a liberal

sprinkling of pepper. Cook for three minutes
and bottle while hot. This makes a delicious
catsup to serve with baked beans and ccld
meats.

GRAPH DELIGHT.
Dissolve three tablespoons of corn starch

in three tablespoons of cold milk. Add one

pint of grape juice and two tablespoons of

BUgar, Boil slowly, stirring constantly. When
the consistency of rich cream remove from
the fire and stir in one stiffly beaten white of

egg. Pour into individual moulds and stand
for one hour. Serve ice cold with cream and1
.ugar ami i garnish of whole grapes.

GRAPI JELLY.
Stem .1 i pick ovei the grapea Maab *ell ami

a.i ii. .i preserving kettle, cooking slowly foi

ten mlnutei to ektraet t> '
. **n\ti '"-Tmak

i eolanda snd ther tt-,.^- * \ña '.»«T
. as í ot ss p< ble, *- ..(¡J
A few ilnce .«*. ria .. .¡,, «

s tend to stiff i
'

.o every pint of .».nty-s»»

leemi done r»n. ;. y.

sVUnTRBRBY ii-ii.y

M-r'-iTr." -rt»rr;pa .-.

should not he gathered directly »fter » r, - ;,
.' rsapberry Je r»r.p» f,r ^

When euer»:.' .. ,- raspbtrr »i ,.
ueed In equal propor- . ., fsUyljgh
reeult

Snow anJ Ice

rafa ttellclntt* ice /« ni.ide An holline at.
uether for rive minute* two uplui< ot teeer
and ntte cup nl water add to this, thtertud
rind and the ¡ulct' nl tun lemons toé »j,
/./Zu' "' f»4o orange» ^ hen co/rf, »»»jy,
ffrfO fne Irceic. adding *hcn hell freies
f/M «f/faTj beaten "hite* ni one cfo in«° ,

capful nl "hipped cream. Sene ln sltnitt
(;/,i4»f»' «.nd garnish \< ith shredded cocotmjt
and fre*h mint /eme«.

^eS

«^"* »

WHEN YOli MEASURE YOUR OWN CHILD BY AVERAGE STANDARDS

Kj^LaL e^mwrSfS'''^iT^l^

y 4tJaaaàa Jß^X
.... worried because her < hild does

not weigh .is mm h M thr
average . .

|j viiidMi \i \ i/M i: GRtTENBI id.

Will
I '

i . i ....

lach arlrl wm pcir-ij» thn
tion«, maklrie; a f . |
the factory'» product 1 .. r the fl

/.i i output vea« |4 ' . . .

If her eat| H fell below a re for two
< ontecut lea hears i
1 » r un-, »il fhllfn I

fer I t*

.

tory in a fee day a M - I. I all

Do You expect Too Much, or Too «Little? Rules Are Valuable, but vShouldl Be Applied
Judiciously, with Due Regard to individualities.

sad help rale« ti "a t rage" fi tka ile
mai Boms prida

abli to raist
¦,¦¦ all departo enta aiora

U me, ho» ever, 1 rial bad takei
¦ | st tl >¦ "i>\ ' t'.ife'' la

.1 little 1 ' my ene whi
sli .:., lc that this m«n

strated pon the i
t ti.t- i,i sat to thi (.'itpiit fall

1 r c b * hi "average." S* la a ti'uie
ri«u¡ts fren combining th< lowest and the

Itb all tiie others, «r.d our everyday
rieaes would lead ¦ to 4 xject that about a«

la would rlie above the average
drop below it- no mere arid r.o fewer But
reunsj Barker feels a rertaln stij-rrib nt'arh-

i» to the grade "below nverarre." and either doe»
Si (,mk}, or ha» not amiratice

b to is that It 1» impossible for all to be
rags i r lit-tter "Act rate" assumée below »«

..- abes aad Is It is quite
Berma] te b« below the averape as above

recogí a the meaning of
"'.¦ r.i,-' :. *¦ BBCfa of the failure li

trainitij; Of rhildnn, whether In «ehool ot

at home, as well a« to many Injustices in all sf
r riiation«. in Bckoel the teacher atteaapt« to

nrtain rulei of ped.-.gogy. based on get-
atiotis ahoi- the "average." Bui too fre

ike attai ., her Idea of the
age at evei ,- d la the elasa taw

average between the pntitt'i
.¦. and the eye. and i-he BSB« lasist on e\er.

rhtld maintaining the same distance, Betsrith
¿tending the fart that no two pairs of eye« BTi
raetly alike She réalisée that »he cannot mim

tain a uniform di«Unce between the blackhoar.!
BBaally does nothing about
I for example, aeat ba

1that bave 'he most 'a-.-or
....

awl be Bvi ge tii
. g a gives teal -

-

I '. tisse, »ni ihe frequently itjsyeeta iiovenh-

that 1.
Ii Ihfl hliii'r.l

*. similar failnra t I sbb isbm Is
i v .m t*a< hers api thi roles

I rogi, .-.. «ai ira 01 "« n

i. .¦ iencei ta all
vnil 'he rame f h 'n r c is frequently fourni anionr
in nti Prats i '.rrieil

bi caui ii i thi
"average" for h il Bap ta thi who find»

what ia » "hat a

should c:VP te bl« "home ¦...«or.« or hb-
linn practice, bi d i ipon the "avei

... aataaat "f minute*, i,,, ner« ind no let«,
M' feaad all the BBxi'.i- aril eager mo'hsri, de¬

ad b| a formula
When the teacher repirr» tfl yaS 'ha* Mar

iiiCs haadwrltlBg Is tit up *o the aeerag«, yo
t.ther retent the teacher's compla'r.'ij Of
covre« her hsmi»ri'inir <» b*

.ii liund Con1

Bul
"avei. .- garet'* cond

tfnndard« err <\>
home atandardi bi ed .>ti eom|

Mar-

ivloi with Georgiana'« er ¦ ¦]. that
reatrieted group Bat al home, »s ir.

ichool, it i* Becasaery te reeogalxa that ob« ata)
do wha! r.i.u.v other« c.'itir.cir do, 01

,. .. .. a fail .¦.. raed.
i: ..¦ :'..¦¦ . first asta
and expectatiin-- for the other-. If th«

-.1* Ot'.s, ,.|

udapt thomselve« to th" roatin« which they Bad
ting them, all i« well. Hut if they fall shor'

.,'ne p.n ... ii- likely to feel aggrieved and to

frsal ta fere« 'he children up to

the Standard. Kniest was BCVOr afraid ;i« a

1 any of the other children evci

¡"' afraid" slsat from 6 to 6 when lie we

- s .¡.i, .: ,,.,. noath« old; why shoald aet the
ktl th« same? But, If EraBBt, the

ifrfl d, would you frighten th"
ifn alao? Or 'f Eraeflt hml
*' -; . very reonilntr. wevld voi

^«7^4*r--¦--^^aaaai
i uu will eonij-are Maigarel s behavior with Georgiana s, or with that oi some lestricted group.

/

"But il Knit st .... had been *****
would you frighten the others into

being afraid also.'

aakB th« other* at 5, althoci.

aflliag le sleep U! '

ira-
Recordé are of value in ind

¡eut. la "c-hool ami il ÜM Bfl4 v *'
(|

lg«fl dciived from records aie Impartan! <

«Hluable to know what may be < «r0T
according to age. or «ex, or training or «ceo

¦. any other cla*«iftcation Hut each h

the end t.. " .efJ¡¡¡
jig te hi« capaeil llmitstit vverige««

j. |b itaera have la romwon:

rTBffj child iS "different" Bai h I .' I****** W

Kind contideiation.


